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Soups and Stews 



Now good digestion wait on appetite, 
And health on both. — Suiakespeare 

CREAM OF POTATO SOUP 

4 cups milk . 3 potatoes 

2 slices onion 2 tbsp. butter 

3 tbsp flour 2 tsp salt 

% tsp pepper 14 tsp. celery salt or 

1 stalk celery, diced 
Scald milk in double boiler, with onion. Boil pota- 
toes till sfoft, drain, mash and add to hot milk. Melt but- 
ter in sauce-pan, and add flour, salt, pepper and celeiry salt 
Stir till smooth, then thin mixture with a little of ih» 
hot milkr and pour into double boiler. Cook 10 min., 
then strain into hot soup tureen. Serve with croutons 
or crisp crackers. 

— Eunice L. Lyford 

VEGETABLE SOUP 
5 pts. beef liquor, 2 onions, 1 carrot, 1 beet, 1 turnip 
Pare and dice vegetables. Boil in the liquor 45 min. and 
strain. Put 14 lb. butter in spider to brown. Stir in 3 
tbsp. flour, pour this into the boiling soup and boil 10 
min. Add 1 tsp. sugar, salt to taste. Strain again if 
necessary and serve. 

THICK VEGEfTABLE SOUP 

1 qt. meat stock 1 qt boiling water 

or 

2 oz. salt pork, diced 2 qts boiling water 
iTurnip — Oatrots Celery — Cabbage 

^ cup each, diced 1 cup each, diced 

V4 cup rice Salt 

1 <;up diced potatoes Pepper 
r Anna R. Skillings 
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DUMPLINGS 

Sift together 1 cup flour, 1 heaping tsp. baking- 
powder and 1 level tsp. salt. Moisten with 1/2 cup milk, 
and mix well. 

Wet a dessert-spoon, and drop as much dough as it 
will hold, into a boiling stew. When dough is all in, 
cover, and simmer for 20 min.^ — Angle M. Skillings. 

CORN SOUP 

1 small can corn 1 tsp. flour 

1 pt. milk 1 tsp. sugar 

1 tbsp. butter iSalt and Pepper 

Mix all smoothly and heat in double boiler. Tomato 
or salmon may be substituted for corn. 

PHILADELPHIA STEW 

l\^ lbs. chopped beef 1 can tomatoes 

1 lb. Hamburg Sfteak 1 onion, cut fine 

Cook tomatoes in 1 pt. water about 5 min. Mix steak, 
rice and onion together and form into balls or a loaf. 
Put into the tomatoes and cook 2 hrs. 

— Mary L. Jordan 

FISH CHOWDER 
Boil 2 lbs. haddock in water to cover. At end of 
20 min., remove bones and skin from fish. Now add 1 
qt. diced or sliced potato and boiling water to cover. 
Fry 2 oz. sliced salt pork, and add fat to chowder. When 
potato is cooked add 1 qt. milk. Season to taste. Serve 
with the pork scraps. — Anna R. Skillings. 

Variety Dishes, both Hot and Cold 



Variety's the very spice of life 

That give's it all its flavor.-^owper. 

SPRING CHICKEN 
Take an old bird not too fat, dress carefully and skin 
it. Then either steam it until done or place in pan of 
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water in which a pinch of soda is dissolved, and boil until 
done. Then cut it up and sprinkle each piece with salt 
and pepper. Roll in cracker crumbs or corn-meal and 
fry in a hot pan, using equal parts of pork fat and but- 
ter. Fry brown, and remove to platter. Add more sea- 
soning to gravy in pan and add 1 cup rich milk. Boil 2 
min. and turn over chicken. — Eva E. Wills. 

ROLLED BEEF STEAK 

Fry 2 good-sized onions in butter. Remove from 
spider, and lay in the round steak. Sear quickly on both 
sides. Place on a platter and spread with a dressing 
made of the fried oniorjis, bread-crumbs and seasoning to 
taste, mixed with hot water and butter. Roll tightly 
and tie with a string. Put into a covered sauce-pan 
with 1/2 Pt. cold water. Let it heat slowly, and simmei 
for 2 hrs., being careful not to let the water get all out 
Slice, and serve either hot or cold. — Lizzie G. Skillings. 

BEEF LOAF 

1^ lbs. chopped beef 1 tsp. Bell's seasoning 

2 cups cracker crumbs 2 tsp. salt 

Form into loaf, using milk to wet crumbs, and bake in 
moderate oven about 1 hr. Slice and serve hot or cold. 

BAKED SLICED HAM 
Soak a slice of ham for 1 hr. in cold water; drain 
well and place in a baking pan. Sprinkle with powder- 
ed mustard, brown sugar and 2 tbsp. vinegar. Add a lit- 
'tle water and bake about 30 min., basting often. 

—Grace C. Taber 
MEAT SOUFFLE 
1 cup chopped boiled ham or corned beef, 1 cup 
bread crumbs, 1 pt. milk, 3 eggs, salt. Bake about 30 
min. in quick oven. — Anna R. Skillings 

BROWN HASHED POTATOES 
Wash and pare a sufficient number of potatoes, chop 
fine, and crisp in iced water. Put some bacon drippings 
in an iron skillet and when very hot turn the potatoes 
(previously dried by pressing in a clean towel) into it. 
Add salt and pepper, cover closely and cook until soft. 

5 
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Then draw to a hotter part of the stove and brown. 
Chopped fried bacon or ham may be added before brown- 
ings 

MEAT HASH LOAF 

2 cups cooked meat, 1 cup mashed potato, 1 cup 
•cooked carrot. Make a cream sauce with 4 tbsp. flour, 1 
cup milk and a piece of butter. Add the sauce to the 
other ingredients, seasoning to taste. Bake 1 hr. in but- 
tered baking-dish. Garnish with 4 hard boiled eggs. 
Serve hot or cold. — Beryl H. Lyon. 

SALMON PIE 

Line a pudding dish with hot mashed potatoes about 
1 to IV2 ^^' thick, then fill in the center with creamed 
salmon, cover with mas'hed potatoes and brush the top 
of the potatoes over with melted butter or milk. Bake 
in oven until a delicate brown. Or, beat the potatoes 
smooth and arrange in a circle on a hot dish, pour the fish 
in the center and serve at once. 

SALMON CAKES 

1 can salmon 5 crackers, rolled 

1 egg (Salt and Pepper 

Thoroughly mince the salmon and add the cracker 
crumbs and beaten egg, salt and pepper. Make into 
small flat cakes as for hamburg steak and fry in a hot 
spider. Serve with mashed potatoes. — ^Angie M. Skillings 

SALMON LOAF 
1 can salmon, picked over and flaked. 1 cup bread 
crumbs, 1 cup milk, 1 egg, salt and pepper. Dot with 
butter and bake 1 hr. Put dish in a baker pan with lit- 
tle water while baking, so it will not bake too hard. 

— Eva Conant 

SCALLOPED OYSTERS 

1 qt. oysters 1 qt. hot milk, salted 

18 crackers, rolled Salt, pepper, butter 

Into a buttered baking dish put a layer of 1-3 of the 
cracker crumbs wet with hot milk. Add butter and pep- 

6 
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per. Next a layer of oysters (V2Qt-) then layer of 
<!rackers as ibef ore, then rest of oysters. On the top 
spread remainder of crumbs, and bits of butter. Bake 
in hot oven 45 to 60 min. Salmon or corn may be used 
instead of oysters. — Anna R. Skillings. 

SCALLOPED TOMATOES 
! Line a pudding dish with butter ; then place in it a lay- 
er of sliced tomatoes, bits of butter, sugar and pepper; 
then a layer of bread or cracker, crumbs. Repeat until 
dish is full, placing on top crumbs and bits of., butter. 
Bake 14 hr. 

CLAM FRITTERS 
Remove 2 qts. clams from shells, wash carefully in 
the clam water, separate the heads and chop quite fine. 
Carefully mix 2 cups flour and 1/2 tsp. soda with 1 cup 
milk and 1 cup clam water. Then add 2 well-beaten 
eggs. Make the batter smooth and then stir in , the 
clams. Fry out 6 small slices of salt pork, dividing the 
fat in two spiders. Pour half the batter into each spider. 
Be very careful that the fat is not too hot as it will burn. 

Anna R. Skillings 

PIGS IN BLANKETS 
Take large, fresh oysters. Wrap each in a slice of 
bacon, pin the edges together with a toothpick and fry 
till bacon is crisp. Serve on toast. — Eva E. Wills 

MASHED POTATO STUFFING 

2 level cups mashed potato 1 egg, beaten 

1 level tsp. baking-powder 1 tsp. onion juice 

1 level cup bread crumbs Powdered sage 

4 tbsp. melted shortening Salt, pepper 

Mix all ingredients, and use as a stuffing for any 

roast fowl. If preferred substitute celery for onion, and 

the sage may be omitted. — Elva A. Perry 

YORKSHIRE PUDDING 

1 pt. milk 2 cups flour 

4 eggs, well beaten 1 tsp. s-alt 

When roasting beef, lay it on sticks in baker, allo>y- 
ing juice to drop into pans. % of an hour before beef is 
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done, pour the pudding into pan under the meat, allowing 
the drippings to fall upon it. Serve with meat. 

A. Isabel Houlton 

HULLED CORN 

Take 3 qts. yellow field corn, cover with waj:er in 
which 6 heaping tsp. soda have been dissolved. Cook 
until the hulls can be washed off easily. Then wash, 
and rinse in several waters until the hulls are out. 
Wash the kettle and put back the corn with fresh water 
and continue cooking, changing the water once or twice. 
Salt the last water. — Edith E. Curtis. 

CHOP SUEY 

1 lb. Hamburg steak, 2 good-sized onions, butter 
size of an egg. Fry together 20 min., then add 1 can 
tomatoes, 1 cup cooked rice, 1 cup cooked macaroni. 
Season with pepper, salt, 2 tsp. sugar, a httle cayenne. 
Cook slowly 1/2 br. — ^Carrie B. Allen. 

CHOP SUEY 

Fry 1/2 onion with 2 oz. salt pork cut in bits. Add 
1 lb. Hamburg steak, salt, pepper. Put in baking dish 
and cover with rice or mashed potato. Pour over 1 can 
tomato soup, dot with butter, and bake. 

'• — Sarah A. Thome. 

OMELET FOR TWO 

Beat the whites of 3 eggs to a stiff froth, then add 
yolks, a little salt, and V2 tsp. som-starch or flour made 
smooth in V2 cup milk. Beat all together and pour into 
a very hot buttered spider. It will cook in a few min. 
and with a broad knife turn the two sides over into the 
center. If . it does not seem quite done, put into oven a 
few minutes, then turn onto a hot platter. 

BAKED OMELETTE 

Heat IV2 cups milk with 1 tbsp. butter. Wet 1 tbsp. 
flour with a little milk. Beat 6 eggs and mix with the 
flour and 1 tsp. salt. Then add hot milk, stirring fast. 
Bake in buttered dish for 20 min. Enough for 6 per- 
sons. — Anna R. Skillings. 
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GOLDEN ROD TOAST " ' 

Melt 1 tbsp. butter in sauce-pan and mix in 1 tbsp. 
floui-, then, add little by little, 1 cup hot milk. Stir 
briskly continually. Add 1/2 tsp. salt, 14 tsp. pepper 
Separate whites from yolks of 3 hard boiled eggs. Chop 
whites and stir into the thickened milk. Press yolks 
through sieve and sprinkle over the white, poured over 
slices of toast. 

CHEESE FONDUE 

1 cup scalded milk, l^ lb. mild cheese, cut fine, 1 cup 
soft stale bread crumbs, 1 tbsp. butter, V2 tsp. salt. Mix 
together, and add yolks of 3 eggs, beaten until lemon col- 
ored. Cut and fold in the whites beaten until stiff. 
Pour into buttered baking-dish and bake in modierate 
oven, 20 min. — Angie M. Skillings. 

CREAMED POTATOES WITH CHEESE 

1 dessert-spoon flour, piece of butter size of egg. 
Put on stove, melt together. Add 2-3 cup milk, little 
at a time, and cheese II/2 in. square, cut fine. Stir until 
dissolved. Add 3 cold boiled potatoes cut in pieces. This 
mixture without potatoes is good served on slices of 
toast. — ^Mary E. Kinsley. 

BAKED MACARONI AND CHEESE 

% cup of inch pieces of macaroni, 2 qts boiling wa- 
ter, 1 tbsp. salt, 1/2 cup buttered bread crumbs, 1-3 cup 
^ated cheese, II/2 cups milk. Boil macaroni till very 
soft, and rinse with cold water. Put half the crumbs in 
baking dish, sprinkle with half the cheese and cover with 
half the milk. Repeat, using remainder of macaroni, 
Iheese and milk. * Put a top layer of buttered crumbs, 
using 1 tbsp. butter. Bake until brown. 

— Nellie W. Robinson 

WELSH RAREBIT 

Melt small piece of butter in double boiler. Put in 
a small onion, salt and pepper. Cook 5 min. Add 1 cup 
grated cheese, IV2 or 2 cups milk, 1 tsp. mustard, 1 egg. 
Thicken and spread on saltines. — Amy H. Wight. 
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RED DEVIL , 

2 tbsp. butter % tsp. ^oda 

2 tbsp. flour 2 cups finely cut cheese 

% cup cream — ■■'^- 2 eggs, slightly beaten 

% cup stewed and strained tomato, salt, mustard, cayenne 
Put butter in double boiler; when melted, add flour. 
Pour on gradually, cream, and as soon as mixture thick- 
ens add tomato mixed with soda, then add cheese, eggs 
and seasonings to taste. Serve as soon as cheese has 
melted, on toasted bread triangles or on crackers. 

Alice S. Thomas 

SHRIMP WIGGLE 
1 cup cream, 2 tsp. melted butter with 1 tbssp. flour, 
2 cans shrimps, 1 can peas, season to taste. Cook until 
thickened. Serve hot with saltines. 

—Gladys E. Cobb 

CHEESE SQUARES 
On salted crackers spread grated yellow cheese and 
a thin layer of butter. Over this sprinkle pepper. Set 
in hot oven and when toasted serve immediately. 

PEANUT CRISPS 
Spread small crackers with peanut butter and put 
(into oven until crisp but not burned. 

SPANISH SANDWICHES 
3 tbsp. grated cheese. 1 tbsp. Chili Sauce. 4 slices 
brownbread. 



Salads 



"Crisp and cold, with seasonings daftly mingled.'* * 
SALAD DRESSING 

2 eggs 
6 tbsp. vinegar 1 tsp. mustard 

2 tbsp. sugar 1 tsp. salt 

Cook until thick, stirring all the time. When cool, 
add 8 tbsp. cream, whipped. — Ruth M. Boothby 
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CREAM SALAD DRESSING 

1 egg 6 tbsp. vinegar 

3 tbsp. sugar 1 tsp. salt 

1 tsp. mustard 8 tbsp. cream 

Beat egg, sugar and mustard together, add vinegar, 
salt. Cook in double boiler until it thickens. When 
cool, add the cream, whipped. — Ella H. Harper. 

SALAD DRESSING 

2 tbsp. flour 1 egg 

1 tbsp. mustard 1 cup vinegar 
y2 cup sugar 1 cup cream 

Mix dry ingredients, adding the egg. Set on stove, 
add vinegar, and let thicken. When cold add the cream, 
whipped. — Marie D. Jennings. 

GOLD MEDAL SALAD DRESSING 

2 eggs 1 tbsp. sugar 
% level tbsp. mustard .3 tbsp. vi/negar 

VL- Isp. salt Butter, size of egg 

Beat the eggs, add the mixed seasonings, beat a lit- 
tle more, then add the melted butter and vinegar. Set 
t'he bowl over a boiling tea kettle and stir constantly un- 
til contents are thick and smooth. Cool, add 1 cup of 
cream, whipped very stiff, before serving. 

WINTER SALAD 

1 qt. cold cooKed potatoes, chopped coarsely. ^Sea- 
son, mix with salad dressing, and pile lightly in platter. 
Garnish with 1 cup each of finely chopped beet and carrot, 
2 sliced cold boiled eggs, and salad dressing. 

WALDORF SALAD 

14 lb. walnuts, chopped fine Mix and put onto lettuce 
2 apples (tart) chopped fine leaves with salad 

4 stalks celery, chopped fine dressing. 

NUT AND CELERY SALAD 

1 cup broken nut meats, 1 cup celery cut fine, i^ cup 
chopped olives. Combine with salad dressing. Serve 6n 
crisp lettuce. 

11 
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FRUIT SALAD 

% cup walnuts 2 bananas 

2 oranges 1 apple 

^ can pineapple 

Prepare and dice the fruit, break the nut meats in 
pieces, and mix lightly with a little whipped cream salad- 
dressing, adding i^ cup powdered sugar if desired. Serve 
very cold on lettuce leaves. Garnish with the dressing 
and a few strawberries or cherries. 

— Mabelle S. Bailey 

TOMATO AND CUCUMBER SALAD 

Peal as many small ripe tomatoes as there are to be 
covers. Remove the hearts and set shells on ice to chill. 
Pare cucumbers quite close to the seeds, and chop them 
coarsely. Pour over a dressing, and fill them lightly into 
the tomato shells. Serve each on a crisp lettuce leaf. 

MOCK LOBSTER SALAD 

Boil fresh haddock in salted water until it will shred 
easily. To 2 cups fish add 1 cup radish and 1 cup celery 
chopped fine. Serve on lettuce garnished with slices of 
hard boiled egg. (also cucumber in season). Moisten 
with any favorite salad dressing. A fine substitute for 
lobster. — Edith E. Curtis 

WATER LILY SALAD 

Cook eggs hard and put into cold water to cool. Care- 
fully remove shells, and cut the eggs lengthwise. Re- 
move yolks and mash with fork, season and mix with 
salad dressing. Form into center of the lily, and cut 
whites in narrow strips and lay around yellow center, 
forming the petals. Garnish. 

STUFFED EGGS 

Bbil 1 doz. eggs, 20 min. Remove shells, split eggs 
lengthwise. Take out yolks, add 1 rolled cracker, a little 
r.nion juice, 1 tbsp. butter, salt and pepper. Moisten 
with sweet cream. — Ruth M. Boothby. 
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Bread 



"The every-day necessities, no doubt, 
Are tliose which nom of us can do without'* 

WHITE BREAD 

3% cups whole milk 1 level tbsp. salt 

1 yeast cake 3 tbsp. sugar, slighty rounded 

2 tbsp. water 9 cups bread flour 

Scald the milk, cool. Dissolve yeast cake in water 
and add to cooled milk, then add salt, sugar and flour. 
Do not add all the flour at once, as flour varies. Mix 
thoroughly and set to rise in a warm place, over night. 
Cut and knead thoroughly, form into 3 loaves, let rise un- 
t'l light. Bake in hot oven, nearly 1 hr. To insure uni- 
form results do not fail to scald the milk, however fresh. 

Mabelle S. Bailey 

DAYTIME BREAD 

To 1 pt. milk add 1 spoonful lard, 1 of salt and 1 of 
sutrar. Heat to boiling point and cool to blood heat. 
Add y^i cup warm water 1/2 yeast cake, 1 qt. flour. Knead 
20 minutes. Rise 6 hrs. Make into 1 pan rolls and 1 
loaf bread. Let rise 1 hr. and bake. — Sarah A. Thorne. 

POTATO BREAD 

2 cups scalded milk, cooled. 8 tbsp. luke-warm wa- 
ter with 1 yeast-cake dissolved in it, 2 tbsp. sugar, 1 tbsp. 
salt, 1 tbsp. lard, 4 cups mashed potato. 8 cups flour. Mix 
and set to rise over night.- — Lizzie G. Skillings. 

OAT MEAL BREAD 

2 cups oat meal 1 tsp. salt 

1 tbsp. lard ^ cup molasses 

Turn over these, 4 cups boiling water. Be sure 
it is boiling. Let stand until cool enough to mix. Add 
1 yeast cake dissolved in i/> cup luke-warm water; and 
flour enough to make a stiff dough. Knead and let rise 
like any raised bread. — Maude H. Bennett. 
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NUT BREAD 

4 cups sifted flour IM cups sweet milk 

1 tsp. salt % cup sugar 

4 tsp. bakins-powder, heap 1 cup walnuts, chopped 

ing 1 egg 

Sift flour, salt and powder. Mix all ingredients. 
Let rise Vi hour. Bake 1 hr. — Sarah L. Staples 

NUT BREAD 
2% cups flour ^ cup sugar 

3 level tsp. baking-powder ^4 tsp. salt 

1 cup chopped nuts 1 cup milk 

1 beaten egg 
Bake in moderate oven. Charlotte M. Greenlaw. 

SPLENDID YEAST ROLLS * ' 

11/2 <^ups milk, scalded. When cool add 1 yeast cake 
dissolved in 1/2 cup luke-warm water, II/2 cups flour. Let 
mixture rise IV^ hrs., then add 1/4 cup sugar, 1-3 cup 
butter, 1/5) tsp. salt and flour enough to make a stiff 
dough. Let rise again until double in quantity. Make 
nto rolls. Let rise and bake. — Grace H. Darling. 



^1^ 2 cups whole milk, scalded Va cup butter and lard 
Mjgl V^ ^ and cooled 2 level tsp. salt 

y'^ 4V^ 1 or 2 level tbsp. sugar ^ yeast cake 

^0^\V^ 1 1-3 qts. bread flour 

Sf^ Mix and set away to rise at 9 a. m. Let rise 6 hrs 

Then, without stirring down, turn onto a well-floured 
board, and roll to 1/2 in. thickness. Cut with biscuit cut- 
ter. Brush with melted butter, fold so that the upper 
edge overlaps the under one, press edges together. Let 
rise in warm room 214 hrs. Bake in oven heated as for 
baking bread. — Anna R. Skillings. 

BISCUITS 

1 qt. flour 1 tbsp. lard 

2 tsp. baking-powder, heap' Salt 

ing 

Wet with new milk, to handle easily. 

Izora C. Thomas 
14 
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BISCUITS 

1 qt. flour 

2 tap. cream of tartar sift together 

1 tsp. soda, roumding 

2 tbsp. lard ,,.,, , . 
„ ,, Milk (sour) 
Salt 

Rub lard into dry ingredients, add salt. Mix with 
sour milk, until dough is suitable to roll. 

Izora H. Jordan 



jj^.g v^Sift twice 
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BISCXHTS 

1 qt. pastry flour 
4 tsp. baking powder, heap- 
ing f 
1 tsp. salt j 

2 tbsp lard, melted 
Mix very soft with sweet milk, about 2 cups. 

— ^Mabelle S. Bailey 

DUTCH BISCUIT 

Rub a piece of lard into 1 qt. flour. Add 1 tsp. soda, 
2 tsp. cream of tartar, salt, 2 eggs. Mix with milk. Cut 
in squares and fry in hot lard. — Sarah A. Thorne. 

MUFFINS 

% cup sugar l^A cups milk 

4 tbsp. shortening 2 tsp. baking powder 

1 egg 2 cups flour 

% tsp. salt 
Bake in muffin tin. 

. —Amy IL Wight 

BREAKFAST MUFFINS ^4. 

1 tbsp. sugar 1 cup milk / 



1 tbsp. butter 1 tsp. Ada 

1 ^%% 2 tsp. cream of tartar 

Salt 2 cups flour 

Bake in quick oven. — Lizzie G. Skillings. 

15 
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ROLLED OAT MUFFINS 
Soak over night 2 cups rolled oats in IV2 cups sour 
milk. Next morning add 1 egg, Vi cup sugar, 1 tsp. 
soda, 1 cup flour. Add shortening, unless milk is rich. 

— Alice Y. Packard 

OAT MEAL ROLLS 
2 cups oatmeal soaked over night in 2 cups sour milk. 
In morning add 1 beaten egg, IV2 cups flour, V/2 tsp. 
soda, 1/2 tsp. salt, 1 tbsp. fat. — Grace H. Darling. 

BLUEBERRY CAKE 

1 egg 2 cups flour, rounded 
1-3 cup sugar 1 cup blueberries 

1-3 cup fat 2-3 tsp. cream of tartar 

1-3 cup milk 1-3 tsp. soda 

1-3 cup cold coffee Salt 

Serve hot with butter. — Celia A. Downing. 

POPOVERS 

2 eggs 2 cups flour 
2 cups new milk iSalt 

Beat egg flrst, add 1/2 cup milk, and slowly (with egg 
beater) mix in the flour, gradually adding the milk. 
Pour into hot buttered gem pans. Bake. Serve with 
butter. — Olive C. Hersey. 

POPOVERS 

1 cup milk 2 eggs 

1 cup flour Small piece butter 

^ tsp. salt Beat well with egg beater 

Bake in roll pan. — Amy H. Wight. 

RICE POPOVERS 

2 cups cold boiled rice 2 tbsp. sugar 

2 cups flour 2 eggs, separated 

2 tsp. baking-powder 2 cups milk 

1 tsp. salt All measurements level 

Mash rice until smooth. Sift flour, baking powder, 
salt and sugar together twice. Beat whites of eggs to 
a stiff froth, add beaten yolks, and stir into the rice. Add 
milk and flour alternately, and beat until smooth. Have 
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gem pans greased and floured. Pill each two-thirds full 
with mixture, and bake in hot oven 15 min. Serve hot 
with butter or syrup, also as dessert with preserved 
fruits. Makes 20 popovers. — Elva A. Perry. 

BREAKFAST FRITTERS 

1 cup sour milk 1 egg well beaten 

1 tbsp. sugar 1 tsp. soda 

iSalt Flour to make light batter 

— Mabelle S. Bailey 
BREAD FRITTERS 
1 cup bread crumbs soaked in 1 cup sweet milk. Le^ 
it stand a few minutes, then add another cup of milk, 2 
eggs well beaten and 2 tsp. baking powder mixed in a 
generous cup of flour, salt. 

BROWN BREAD 

1 cup sour milk 1 tsp. salt 

2 cups cold water 2 cups Indian meal 

2-3 cup molasses 2 cups graham or white 

3 tsp. soda flour 
Steam 3 hrs. — Jennie G. Boothby 

BROWN BREAD 

21/^ cups graham 1 tsp. soda, heaping 

2 cups sour milk iSalt 

% cup molasses Steam 6 hrs. 

— Alice Y. Packard 

BROWN BREAD 

2 cups sour milk 1 cup corn meal 

3 level tsp. soda 1 cup graham 
2 level tsp. salt ^/^ cup flour 

2-3 cup molasses 

Mix and pour into two small coffee cans, well greas- 
ed. Put covers on cans. Steam in covered kettle, 4 or 
5 hrs. — Angle M. Skillings. 

BROWN BREAD 

2 cups sour milk 2% cups corn meal 

3 tsp. soda 2 cups rye meal 
2-3 cup molasses <Salt 
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SUGAR JOHNNY CAKE 

1^ cups sweet milk ^ cup sugar ' 

1 cup sour milk 2 cups Indian meal 

1 tsp. soda % cup flour ' 

1 tsp. salt 1 tbs. .shortening 

Bake in hot oven. — Jennie G. Boothby. 

MOLASSES JOHNNY CAKE 

2 cups sour milk 2 tbsp. molasses 

3 level tsp. soda 2 cups Indian meal 
2 level tsp. salt ^ cup flour 

1 tsp. shortening 

Anna R. Skillings 
GOLDEN CORN CAKE 
% cup corn meal % tsp. salt 

11/4 cups flour .1 cup milk 

14 cup sugar 1 egg 

5 tsp. baking-powder 1 or 2 tsp. butter, melted 

— ^Verna E. Lyon 

CORN MUFFINS 

1 egg 1 tsp. soda, level 
% cup sweet milk 1 tsp. salt, level 

2 tbsp. Indian meal, heaping 1 cup flour, level 

2 tbsp. sugar, level 1 tbsp. butter, melted 

1 tsp. cream of tartar, round Bake in muflin or cake tin 
ing 

— Angie M. Skillings 



Doughnuts 



"What scent is this that thrills me thru? 
— *Tis from a doughnut fair to view.*' 

ARGONAUT DOUGHNUTS (By request) 

1 cup sugar 1 tsp. butter 

2 eggs 1 cup sweet milk 

Sift 1 tsp. soda 2 tsp. cream of tartar with flour, 
twice. Add a little salt and nutmeg. Mix soft as can 
be handled. 
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.SOUR MILK DOUGHNUTS 

1 large cup sugar 1 tsp. soda 

2 eggs 1 tsp. baking-powder 
1 tbsp. sour cream Nutmeg, ginger 

1 cup sour milk Salt 

— Alice Y. Packard 

DOUGHNUTS 

2 eggs 2 tsp. cream of tartar 
1 cup sugar 1 tbsp. Idrd 

1 cup sour milk " Nutmeg 

1> tsp. soda ^alt 

Flour to handle easily. — Lizzie G. Skillings 

DOUGHNUTS 

1 cup sugar 2 tsp. cream of tartar 

1 tbsp. melted butter 1 tsp. soda 

1 egg Flour, salt 

1 cup milk Vanilla or nutmeg 

— A. Isabel Houlton 

MOLASSES DOUGHNUTS 

1 tsp. ginger stirred into 1 cup molasses until foamy, 
then add 2 eggs, 1 cup butter-milk or thick sour milk, 2 
tsp. soda, 2 tsp. cream of tartar, and flour to roll. Stir 
well as success depends on stirring.- — Eva E. Wills. 



Gingerbread and Cookies 

"What odors as from isles 

Of clove and citron float upon the air!" 



CREAM GINGERBREAD 

% cup sour cream 2 eggs 

^ cup sugar 1% cups flour 

5^ cup molasses Salt, ginger cinnamon, 

1 tsp. soda Add % cup raisins, if desired 

— ^A. Isabel Houlton 
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ANGEL GINGERBREAD 

1 egg % cup boiling water 

% cup sugar ^ cup butter 

M cup molasses 1 cup flour 

1 tsp soda ^ tsp. ginger, salt 

—Ella H. llarper 

MOLASSES GINGERBREAD 

1 egg 1 tsp. ginger 

% cup sugar Salt 

% cup molasses 1 tbsp. vinegar 

^ cup butter and lard 1 tsp. soda dissolved in 

vinegar 
Flour to roll as soft as can handle, or put in pan and 
smooth out with back of spoon. Do not bake 
too long. Cut in squares while warm. — ^Mary B. Kinsley 

PLUM GINGERBREAD 

1 cup sugar 2-3 cup shortening 

^ cup molasses 2 cups raisins 

Boil raisins 5 min. to soften, drain and cool, then 
roll in flour. 3 cups flour, 1 cup milk, 1 tsp. soda, 1 tsp. 
cinnamon, pinch of cloves. — Sarah A. Thorne 

SOFT GINGERBREAD 

1 egg 4 tbsp. sweet milk 

4 tbsp. sugar 4 tbsp. sour milk 

4 tbsp. shortening, melted 1 tsp soda 

4 tbsp. molasses 1 cup flour 

Salt Ginger 

—Grace C. Taber 

HARD GINGERBREAD 

^ cup sugar . 1 tsp, soda in boiling water 

y2 cup molasses 3% cups flour 

^ cup fat Ginger 

% cup boiling water iSalt 

Set away for 1 hr. before rolling and baking. 

— Celia A. Downing 
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MOLASSES COOKIES 

1 cup sugar 3 tsp. soda 

2 cups molasses Salt, cassia, 

1 cup shortening Ginger,, cloves 

1% cups sour milk or butter- Four 
mmk 
Mix as soft as can be handled. Bake in a quick 
oven. — Annie L. Gilbert 

MOLASSES COOKIES 

V2 cup sugar % tsp. clove 

1 cup molasses % cup shortening 
2-3 cup cold water for soft 1 tsp salt 

cookies or boiling water % tsp. cinnamon 
for crisp cookies Flour to roll 

2 tsp. soda 

(Mrs.) Adelaide B. McFarland 

GINGER COOKIES 

1 cup molasses 1 cup melted lard 

% cup sugar 1 tsp. ginger 

1 tsp. salt and 1 tsp. soda dissolved in 1 cup hot wa- 
ter. Flour. — Viola Ackley 

GINGER COOKIES 

1 egg 2-3 cup shortening 

1 cup sugar 2 tsp. cream of tartar 

1 cup molasses ^ cup hot water 

Salt 1 tsp soda 

Ginger ^ Flour 

— Lena M. Hersey 

VINEGAR COOKIES 

1 cup molasses 2 tsp. soda, rounded 

1 egg iSalt 

^ cup sugar Ginger 

2 tbsp. vinegar Flour 

Boil the molasses, and cool a little. Mix the eggy 
sugar, vinegar, salt and ginger together, then add the 
molasses with the soda dissolved in it. Add flour to 
make a stiff dough.^ — Ella H. Harper. 
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SUGAR COOKIES 

1 cup sugar 2 tsp. cream of tartar 

1 egg 1 tsp soda 

^ cup sweet milk 1 tsp. vanilhi 

% cup lard Four, salt 

— Addie E. Knight 

SUNSHINE COOKIES 
1^ cups sugar 2 tsp. cream of tartar 

3 eggs ^ 1 tsp soda 

2-3 cup butter ' Vanilla 

% cup sweet milk Flour, to roll well 

— Mary E. Schoppe 

SOUR CREAM COOKIES 

1 cup sugar 1 tsp soda 

1 egg Salt 

1 cup heavy sour cream Flour 

Roll not too thin. Spread with jelly. Cut top with 
doughnut cutter. — Alice Y. Packard 

FILLED COOKIES 

1 cup sugar, heaping ^ tsp. soda 

1 egg Salt 

^ cup melted shortening % cup sour milk 

1 tsp. baking-powder Flour to roll thin 
h-eaping 

FILLING 
1 cup chopped raisins 1 tsp. flour, heaping 

^ cup sugar % cup cold water 

Cook until thick. Put 1 tsp. filling between thinly 
rolled cookies. 

— Mary R. Berry 

BROWN SUGAR COOKIES 

1 cup hrown sugar 2 tsp. cream of tartar 

1 egg 1 tsp. soda 
% cup butter or lard Salt, vanilla 

2 tbsp. milk Flour to roll thin 

— Hattie H. Robinson 
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BROWN SUGAR COOKIES 

1% cups brown sugar %tsp, soda "" 

% cup lard 1 tsp. vanilla 

♦ *• % cup boiling water ISalt, flour 

Mix hard and bake in quite a hot oven. 

— Addie E. Knight 

CHOCOLATE COOKIES 

1% cups sugar 2 tsp. cream of tartar 

% cup shortening % cup cocoa sifted with 

1 egg flour 

2-3 cup sweet mllk^ Vanilla 

1 tsp soda 

— Alice Y. Packard 

OAT MEAL COOKIES 

1 cup sugar 1 tsp. cream of tartar 

1 level tbsp. fat ^ tsp. soda 

2 eggs, well beaten ^ tsp salt 

2% cups oat meal 1 tbsp. flour, rounded 

Mix flour, cream of tartar, soda and salt together, 
and add last. Drop from teaspoon onto well greased pans 
with space between. Bake in quick oven. 

— Maude H. Bennett 

PEANUT COOKIES 

Shell and grind 1 qt. peanuts. Add II/2 cups 
powdered sugar, 1 tbsp. flour. Drop with teaspoon onto 
buttered paraffin paper. Bake in slow oven. 

— Sarah A. Thorne 

LEMON WAFERS 

1 egg 1 tbsp. milk ' 

% cup sugar 1 tsp. cream of tartar 

^ cup butter, soft % tsp. soda 

Flavor with lemon. Flour to roll very thin. 
Sprinkle with sugar before baking.^ — Mary E. Kinsley. 
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//j ^ /7 DROPPED SUGAR COOKIES 

Tf/imtC M/mi ^ ^^P^ sugar 1 cup butter and lard 

^ J yy 2 egge 1 tsp soda ^ 

€ CCtM ll^lhU 1 cup soUr milk 1-3 tsp. lemon ^/k. ^ 

f ¥ Vi cup corn starch 2-3 tsp. vanilla, salt / 

Mix with flour to drop easily on greased tins. 

— Marie D. Jennings 

DROP COOKIES 

2 eggs 2-3 cup shortening 

1 cup sugar % cup hot water 

2.-3 cup molasses 2 tsp. soda 4 cups flour 

— Jennie G. Boothby 

MOLASSES DROP CAKES 

1 cup sugar 1 egg 

■ 1 cup molasses % cup butter 

1 tsp. each soda, clove and % cup cold water 
cassia 3^ cups flour 

Drop with teaspoon onto buttered tin. 

— Nellie D. French 

GINGER DROP CAKES 

1 cup brown sugar 1 tbsp. melted butter 

^^ Vi cup molasses 1 cup) raisins 

. % cup sour cream 1 tsp soda 

1 Q%% % tsp. cream of tartar " , 

1 tsp. each ginger and cin-iaiamon ^^ tsp. cloves 

^ LtujiA Flour to make stiff batter. Bake in moderate oven, 
' ' — A. Isabel Houlton 

DROP CAKES OR HERMITS 

1^ cups sugar % cup sour milk 

' ^^ cup butter, scant 1% cups raisins, chopped 

2 eggs % tsp. salt ' - ; 

3 cups flour 1 tsp soda 
- 1 tsp cassia % tsp. clove 

— Dorothy L. Ford 

HERMITS 

1 cup sugar 2 tsp. cream of tartar 

1 egg 1 tsp soda 

% cup sweet milk % cup lard 

% cup raisins A little nutmeg 

, clove. Mix s 

— Mabelle S. Bailey 
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Pies 



Unless soma sweetness at the bottom lie. 

Who cares for all the crinkling of the pie? — King 



PLAIN PASTRY 

1% cups pastry flour % tsp. salt. 

% cup shortening % tsp. baking powder 

Sift dry ingredients into mixing-bowl, then removB 
1^, cupful. Reserve 1-5 of the shortening, rubbing re- 
mainder into the flour in bowl. Mix firm with very cold 
water and roll under crust for 2 medium-sized pie plates, 
using a littld more than half the dough. Roll remainder 
of dough into a long strip, spread on the lard and cover 
With the flour. Roll up and cut into two parts for upper 
crusts. 

CUSTARD PIE 
Heat 2 cuds milk, stir in 2 beaten eggs, 1/9 cup sugar, 
salt, vanilla. Makes 1 small pie. — Amy H. Wight. 

COCOANUT CUSTARD PIE 

1 pt. milk V^cup sugar 

Vz cup shredded cocoanut Yolks of 3 eggs 

Heat milk and cocoanut together. Pour over beat- 
en yolks and sugar, add vanilla, pinch of salt. Bake like 
custard pie. For frosting beat whites of eggs with 2 
tbsp. sugar. Place in oven to brown. 

— Nellie W. Robinson 

LEMON PIE 

Juice of 2 lemons 2 cups boiliilg water 

2 cups sugar 2 eggs, salt 

Dissolve 2 tbsp. corn starch in a little cold water, 
then add to boiling water and boil 1 min. Then mix all 
ingredients. Use 2 crust. Make 3 pies. 

— Jennie G. Boothby 

LEMON SPONGE PIE 

Juice of 1 lemon 1 tbsp. butter 

1 cup sugar Yolks of 2 eggs 

2 large tsp. flour 1 cup sweet milk 

Beat yolks of eggs well. Add stiffly beaten whites 
last.— Mary R. Berry 
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LEMON PIE 

Juice of 1 lemon 1 tbsp com starch 

1 cup sugar 3 eggs 

To one half the sugar, add the corn starch, small 
piece of butter and 1 cup hot water .Cook until it thickens. 
To other half cup sugar add white of 1 egg, yolks of 3 
eggs and the lemon juice. Mix thoroughly, then beat 
the two mixtures together and bake in the shell. Make 
frosting of whites of 2 eggs and 3 tbsp, sugar. Brown 
in oven. — ^Mary E. Schoppe. 

LEMON APPLE PIE 
1 lemon 1 tbsp. flour » 

1 large apple Butter 

I cup sugar iSalt 

One egg in place of flour makes richer tilling. Chop 
the peeled apple, add juice and rind of lemon, sugar, salt 
and flour. Stir very thoroughly. Place bits of butter 
over top of pie. Bake in one or two crusts. 

— Sarah L. Staples 

BUTTER SCOTCH PIE 

1 GUI brown sugar Yolks of 2 eggs 

3 tbsp. cold water 2 tbsp. flour 

Butter, size walnut 1 cup sweet milk 

Cook until thick. Use as filling in baked crust. 
Whites of eggs beaten, for frosting. — Amy H. Wight 

BUTTER PIE 

1 cup sugar Butter, size of egg 

2 efegs 1% tsp. vanilla 

1 tbsp. flour 1 cup milk, or more 

Bake in one crust. — Mary L. Jordan. 

SUTTER PIE 

1 cup sugar Butter, size of egg 

1 egg Vanilla, salt 

1 dessert spoon flour 1 cup milk 

—Edith Blethen 

RHUBARB PIE 

1 cup raw rhubarb, cut fine 1 egg 

2-3 cup sugar 2 tbsp. flour 
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CHOCOLATE PIE 

1 cup sugar 1 square chocolate 

Yolk of 3 eggs 114 cups boiling water 

1 tbsp. salt Vanilla 

Whites of eggs for meringue. 

— Charlotte M. Greenlaw 

BANANA PIE 

1 qt. milk % cup corn starch 

2 eggs 1 tsp. each vanilla and salt 
Cook in 1 crust until set. Slice bananas on top. 

Cover with meringue. Return to oven to brown. 

— Sarah A. Thorne 

PINEAPPLE PIE 

1 pineapple, grated 1 tbsp. flour, heaping 
1% cups sugar 1 cup water 

2 eggs Fills 2 pies 

Bake in two crusts, in deep plate. — A. Isabel Houlton 

SQUASH PIE 

1 cup hot squash % cup sugar 

2 cups hot milk Nutm-eg, salt 

Stir into sugar 1 tbsp. flour, 1 egg and 1 tbsp. butter. 

— A. Isabel Houlton 

SQUASH PIE 

- 1 cup squash 3 or 4 eggs 

1 qt. milk Salt 

1 cup sugar Nutmeg 

— Sarah A. Thorne 

PUMPKIN PIE 

1 pt. pumpkin, strained Ginger, salt 

1 qt. milk Allspice or 

1 cup sugar Cinnamon 

2 eggs Nutmeg 

This makes 2 pies. — Sarah A. Thorne 

CRANBERRY PIE 
1 pt, cranberries cooked and sweetened as for sauce. 
Flavor with 1 tsp. vanilla, a tiny bit of salt. Fill pie and 
bake in hot oven. — Abbie E. Johnson. 
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mOck cherry pie 

1 tbsp. flour sprinkled over 1 cup cranberries and 1 cup 
raisins. Add % cup sugar, salt, butter size of walnut, 
1 cup boiling water poured on. Stir well, add vanilla and 
bake in two crusts, — A. Isabel Houlton. 

MOCK CHERRY PIE 

1 cup cranberries 1 cup boiling water 

1 cup raisins 1 tbsp. flour, heaping 

1 cup sugar JSalt 

When cool, flavor with vanilla. — Jennie G. Boothby. 

RAISIN PIE 
To 1 cup raisins, chopped fine, add 1 cup fresh 
thick cream, 1 well beaten egg, % cup sugar and vanilla 
to taste. Pour into a thin crust, place another crust an 
top, and bake in hot oven. — Edith E. Curtis 

DATE PIE 

1 qt. milk 2 eggs 

^ cup sugar 1 lb. dates, ground 

1 tsp. salt Vanilla 

Cook until thick. Bake in 1 crust. Serve cold with 
whipped cream. — Sarah A. Thorne 

MOCK MINCE PIE FILLING 

1 cup Grape Nuts % cup molasses or can use 
6 apples, pared and chopped part sugar 

% lb. raisins ^ cup vinegar 

1-3 cup butter or suet 

Spice the same as any mince-meat. Add water or 
any liquid and cook a long time. Makes 4 or 5 pies. 

—Eva E. Wills 

MOCK MINCE PIE 

2 eggs 1 cup chopped raisins 
1 Cup sugar % cup vinegar 

1 cup butter 1% cups hot water 

1 cup molasses 5 crackers, rolled 

Nutmeg, cassia Cloves, allspice 

Fills 4 pies. — Sarah A. Thorne. 

28 



Digitized by VjOOQIC 



RHUBARB IN MINCE-MEAT 
In July can rhubarb by cutting stalks fine and pack^ 
ing in glass jars. In fall when making up the year's 
mince-meat, use this canned rhubarb and juice, in place 
of all vinegar and cider. Improves taste and wholesome- 
ness.' — Edith E. Curtis. 

GREEN TOMATO MINCE-MEAT 
4 qts. green tomatoes chopped or ground. Drain 
and put on stove in cold water. When it begins to boil, 
set on back of stove and simmer 30 min. Drain. Add 1 
lb. brown sugar, 1-3 lb. raisins, 1 cup of suet or salt fat 
pork, 1/2 cup vinegar. If suet is used, add a httle salt. 
Cook until thick. When cold, add 1 tsp. each of cinna- 
mon, cloves and nutmeg. — Susan Hersey. 

GREEN TOMATO MINCE-MEAT 

% pk. 'green tamatQes 1 pkg. raisins 

chopped fine, drained 1 pkg. currants 

% pk. apples, chopped 2 lbs. sugar 

% to 1 lb. beef suet, chopped \^ cup vinegar 
1 tsp. each cinnamon, cloves and nutmeg. 

— ^Jennie G. Boothby 

DELICIOUS TARTS 

1 cup lard, scant % tsp. soda 

1 tsp. sugar 1 leval tsp. salt 

1 tsp. cream of tartar 1 pt. flour 

1/2 cup cold water added last. Beat the lard to a 
froth. Mix all. Roll thin and cut as cookies; cut three 
holes with thimble in circles intended for tops. After 
they are baked, carefully place jelly between and gently 
press the two pieces together until the jelly comes up 
through the holes. This recipe makes 20 tarts, 

— Elva A. Perry 
TART SHELLS 

1 cup lard 5 tbsp. cold water 

White of 1 egg 1 tsp. soda 

1 tbsp. sugar 2 tsp. cream of tartar 

Flour to handle well. Roll very thin, cut in usual 
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way. Put sections together (wipe lower section with 
cold water, then place top, this will make them stick) 
Before baking, brush tops of tarts with the yolk of egg 
which has been beaten with 1 tsp. cold water. This 
forms a delicate golden brown when tart is baked. PiU 
with jelly or jam. — Alice S. Thomas. 

LEMON TART FILLING 

Grated rind and juice of 3 eggs 

1 lemon 1 tsp. butter 

1 cup sugar 

Beat together. Put in double boiler. Boil and stir 
5 minutes, and fill tarts.— Sarah A. Thorne. 



Cakes 



"Like thistle-downs that blow upon tae breeze, so light, 
so fairy." 



STRAWBERRY SHORT CAKE 

Cream 1 cup sugar and 1-3 cup butter, add 2 well 
beaten eggs and V2 cup sweet milk. Then add. 1/2 tsp. 
soda, 1 tsp. cream of tartar, II/2 cups flour, sifted twice. 
1 tsp. vanilla. Bake in two layers. Crush strawberries, 
add about 1 cup sugar and 1/2 cup of cream, whipped. 

— Lizzie A. Crafts 

SPONGE CAKE 

3 eggs beaten 1 min., add II/2 cups sugar, beat 3 
min. Add 1 cup flour, beat 1 min., then add 1/2 cup cold 
water and 1/2 tsp. soda. Beat, add 1 tsp. cream of tar- 
tar, 14 tsp. salt, flavor to taste. Beat all together, 5 
min. — Maude H. Bennett. 

SPONGE CAKE 

Beat 2 eggs very light, add 1 cup sugar, gradually 
and beat again, then add 1 cup sifted flour, 1 tsp baking 
powder, 1 tsp. vanilla. Add last, 14 cup boiling milk. 

' — ^Marie D. Jennings 
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CREAM SPONGE CAKE 

Break 2 eggs into cup, fill cup with sweet cream. 
1 Cup sugar 1 tsp. cream of tartar 

X% cups flour % tsp. soda 

1 tsp. vanilla 

— ^Mary R. Berry 

HOT MILK SPONGE CAKE 

2 eggs 1 cup flour 

1 Cup sugar % tsp. soda 

% tsp. vinegar 1 tsp. cream of tartar 

Salt % cup hot milk 

Beat whites and yolks of eggs separately. Sift soda 
and cream of tartar with flour, and fold in. 

—Amy H. Wight 

MOLASSES CAKE SPONGE 

1 cup molasses 2^ cups flour 

% cup sugar 1 dessert spoonful soda 

% cup butter or lard 1 tsp. each cassi»a, cloves 

1 egg 1 tsp. each nutmeg, salt 

1 cup boiling water 

—Edith Blethen 

CHOCOLATE CAKE 

1-3 cake of chocolate 2-3 cup sugar 

1 cup milk or coffee Yolk of 1 egg 

Boil this slowly until it begins to thicken, then add 
vanilla. While this cools make a second mixture, using 
1 cup sugar, 1/2 cup butter, 1/2 cup milk, 1 egg and the 
white of the other, 1 tsp. soda, 21/4 cups flour. Beat 
well, then add first mixture. Bake and ice. 

— Emma B. Verrill 

CHOCOLATE CAKE 

1% <Jups sugar 1 tsp soda 

2 eggs 2 cups flour 

% cup shortening tsp. vanilla 

i/^'cup sour milk % cup boiling water 

Dissolve 14 cup cocoa in the boiling water 

— Jennie G. Boothby 
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FROSTING 

1 cup sugar, I/4, cup water. Cook until a little drop- 
ped into cold wated will form a soft ball. Then poor 
slowly over the beaten white of 1 egg, beaten all the time. 
Sprinkle with cocoanut. — Ruth M. Boothby. 

CHOCOLATE CAKE 

2 eggs. Beat whites and yolks separately and blend. 
1 Cup sugar ^ tsp. soda 

1 tsp. vanilla 2 squares chocolate, melted 

1-3 cup butter % cup sweet milk 

1 tsp. cream of tartar 1 cup flour 

Frosting: Boil for 3 min. 1 scant cup brown sugar, 
V2 cup white sugar, scant, and 1-3 cup cold water. Beat 
until cool, then add beaten white of 1 egg. Flavor. If 
cooked too much; add 1 tsp. hot water before adding egg. 

— ^Mary E. Kinsley 

NO EGG CHOCOLATE CAKE 

1 Cup sugar 1 tsp soda 

3 tbsp. cocoa 1^ cup flour 

1 cup sour milk Butter size walnut 

—Amy H. Wight 

FUDGE CAKE 
2 cups sugar, 2 cups milk, 1/2 (or 1) cup cocoa. Take 
half the sugar, mix with all the cocoa, add half the milk 
and cook until it boils. Remove, and add 2 tbsp. butter, 
2 well-beaten eggs, pinch of salt, 1 tsp. vanilla. Sift 
together 2 level tsp. soda and 2 cups flour. Add to mix- 
ture, beat with egg beater until well blended, then bake 
in moderate oven. Makes 2 loaves or 1 large cake. 

— Alice S. Thomas 

FUDGE FROSTING 

2 tbsp. butter 2 squares chocolate 
1 Cup sugar '^ 1-3 cup milk 

Cook sugar, milk and chocolate, 6 min., add butter 
and cook 6 min. more. Add 1 tsp. vanilla and beat until 
ready to spread. Marshmallows may be used. 
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LIGHT CAKE 

1% cup flour 1 tsp. cream of tartar 

1 Cup sugar % tsp. soda, salt 

Sift flour, cream of tartar and soda together three 
times. Break 2 eggs into cup and fill with sweet milk. 
Mix all together with 1/2 cup butter. Vanilla. 

^— Hattie H. Robinson 

EVERY DAY CAKE Y. ^ 

V4 cup shortening 2 cups flour ^ I 

1 Cup sugar 3 tsp. baking powdet t 

1 egg % tsp. salt 

1 cup milk or water Mavoring 

Cream shortenning, add sugar, flavoring and well- 
beaten egg. Sift flour, salt and baking-powder, and add 
to mixture a little at a time, alternately with the milk. 
Bake in loaf, layers or patty pan. — A. Isabel Houlton. 

ONE EGG CAKE 

1 Cup sugar % tsp. soda 

1-3 cup lard Itsp. cream of tartar 

; 1 egg . % tsp. salt 

% cup sweet milk % tsp. ie.mon 

1 2-3 cups flour ^ tsp. vanilla 

Bake in cake tin or as drop cakes. 

— (Mrs.) Adelaide B. McFarland 

SOUR CREAM CAKE W . Ay //))' _ 

1 Cup sugar 1 tsp soda .^W /^ ^ 

2 cups flour * 1 tsp. cream of tartar *-T 

Salt Cu^(!MU0Mu 



1 cup sour cream 

Lemon 

—Etta F. Morse 



2 eggs Lemon flavor //i AlCC/it/ 



NICE CAKE 
Cream together 1 cup sugar and 1-3 or 1-4 cup butter 
Add a little salt and yolks of 2 eggs well beaten. Then 
add i/' cup milk with 1/2 tsp. soda dissolved in it, then 1^^ 
cups flour sifted with 1 tsp. cream of tartar. Lastly add 
well beaten whites of 2 eggs. Salt and flavor. 

— Orissa N. Jenkins. 
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WHITE CAKE 

1 Cup sugar 1% cup flour 

^ cup butter ^ tsp. cream of tartar 

^ cup sweet milk % tsp. soda 

Sift together 3 times 

Add white of 3 eggs, beaten stiff. 

— ^Izora Jord^R 

M!OCK ANGEL CAKE 

1 Cup sugar 3 tsp. baking-powder 

1 cup flour 1 cup boilng milk 

Sift sugar, flour and baking-powder together 4 times. 
Add boiling milk, and last the whites of 2 eggs well beat- 
en. — Mary R. Berry. 

MOTHER'S CAKE 

1 2-3 cup sugar 4 eggs 

2-3 cup butter 2 tsp. cream of tartar 

2 3 cup milk 1 tsp soda 
2% cups flour Flavoring 

Sift flour, cream of tartar and soda together 3 times. 

—Ella M. Jodrie 

FROSTING 

1 Cup sugar White of 1 egg 

3 tbsp. cold water Salt 

Cook in double boiler. Boil 6 min., beating all the 
time with egg beater. — Annie L. Jordan. 

NUT CAKE 

2 cups sugar 3 eggs 

% cup butter 1 tsp. soda 

1 cup milk 2 tsp. cream of tartar 

3 cups flour iSalt 

1 cup walnuts VanEla 

Cream sugar and butter, beat in eggs. Sift flour; 
cream of tartar and salt together four times. Dissolve 
soda in milk. Add milk and flour alternately. Add nuts 
last. — ^A. Isabel Houlton. 
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WEBSTER GAKE 

2 eggs 1 tsp cream of tartar 

1% cups sugar % tsp. soda 

% cup butter Salt 

% cup milk 3 cups flour if needed 

1 cup raisins 

—Edith Blethen 

AUNT MAME'S CAKE 
% cup butter ^ cup molasses, scant 

% cup sugar % tsp. soda 

^ cup sweet milk 2 cups flour 

1 egg Salt 

—Edith Blethen 

POTATO FLOUR CAKE 

Beat 2 eggs light, add 1 cup sugar, beat 5 .min. 

Take i/^ cup potato flour, fill cup with common flour and 

sift twice with V 1/2 tsp. soda and 1 tsp. cream of tartar, 

• pinch of salt. Mix all with V2 cup hot milk. Flavor to 

taste. — ^Jennie G. Boothby. 

ORANGE CAKE 
Cream 2-3 cup butter with 2 cups sugar. Add V2 
cup warm water and 1/2 cup milk. Sift 3 cups flour, 2 
tsp. .baking powder and a little salt. Then stir in 1 cup 
of flour and break in 1 egg until the 3 cups of flour and 
3 eggs are added alternately. Vanilla, to flavor. 

FYosting: Yolk of 1 egg, juice of 1 orange, a little 
grated peel thickened with powdered sugar. 

— A. Isabel Houlton 

COCOANUT CAKE /^^ j !' 

1 cup sugar ^ cup milk ^ 
1% cup flour 1 egg 

2 tsp. baking-powder % cup shreddsd cocoanut 
2 tbsp. melted butter Lemon 

Sift sugar, flour and baking powder together, add 
other ingredients. Put in round tin, and bake slowly. 

— Alice Y. Packard 
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PUMPKIN CAKE 
1 qt. pumpkin, cut fine, and boiled in 1 cup molasses 
until it looks clear. Let cool, then add 1 cup sour milk, 
1 cup sugar, 2-3 cup shortening, 2 level tsp, soda, all 
kinds of spices and a little salt. Makes 2 loaves 

— Edith E. Johnson 



1 Cup sugar 

1 cup molasses 

1 cup shortening ( scant) 

1 cup strong coffee 

Salt 



COFFEE CAKE 



1 cup raisins, scalded 
2 eggs 
1 tsp. soda 

2% cups flour, or more 
Spices 
— A. Isabel Houlton 



ORANGE CAKE 

Beat 14 cup butter to a cream, gradually beat in 
1/2 cup sugar. Beat 2 eggs with V2 cup sugar and beat 
into butter mixture. Add grated rind 14 an orange, V2 
cup milk, and 1% cups flour sifted with 3 tsp. baking 
powder. 

Frosting: Grated rind of 1 orange, 1 tbsp. orange 
juice, 1/2 tsp. lemon juice, yolk of 1 egg, confectioner*s 
sugar. Add rind to fruit juice, let stand 15 min., strain 
and add gradually to yolks of 2 eggs slightly beaten. 

— Sarah A. Thorne 

APPLE SAUCE CAKE 

1 cup raisins ^ cup butter and lard 

1 cup sour apple sauce 2 cups flour 

Add salt and 1/2 tsp. each of all kinds of spice. Will 
keep a long time. 

—Sadie H. Read 



1 cup molasses 

1 Cup sugar 

1 egg 

1 cup butter 

1 qt. flour, sifted twice 



QUART CAKE 

1 cup sour milk or butter- 
1 tsp. soda 
% lb. citron 
1 lb. raisins 
Bake 2 hrs. 

— Lizzie A. Crafts 
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SPICE CAKE 

1 cup sugar 1 lb. citron 

V^ cup butter 1 cup chopped raisinfe 

1 egg 1 tsp. soda 

2-3 cup sour milk 2 cups flour 

Cinnamon, nutmeg and clove • 

Bake in slaw oven. — ^Mildred H. Phinney 

SPICE CAKE ^ ^f^ i^^M^ edi 

1 cup sugar 1 tsp. soda / y 

^ cup shortening 1 cup chopped raisins ^^'^'HAa 

1 cup sour milk 2 cups flour hUi^aA. 

Spice with cinnamon, nutmeg and clove. Last add C/xA, 
one egg. 1 tsp. lemon extract. — 

— Sarah L. Staples 

SPICE CAKES 

2 eggs 1 cup sweet milk 

1 cup sugar 1 tsp. soda, heaping 

1 cup molasaes 3% cups flour 

2-3 cup butter, melted iSpice to taste 

Bake in small muffin tins. Makes a large number. 

— Marie D. Jennings 

BUNDLES 

1 cup sugar 1 egg 

^ cup butter 1 cup sweet milk 

2 tbsp. molasses 1 tsp. soda 

Mix soda with 2% cups pastry flour. Add cinna- 
mon, nutmeg and ginger. Bake in gem pans. Makes 2 
doz.' — Lizzie G. Skillings. 



BROWN SUGAR CAKE 

1 egg 1 tsp. each, soda, cinnamon 

1% cups brown sugar 1 cup sour milk 

% cup shortening 1^ cup flour 

— Francis S. Stewart 

CUP CAKES 

1 cup brown sugar ^ tsp. baking powder 

2 eggs Pinch of salt 

% cup flour 1 cup chopped walnut meats 



^ 
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SOFT MOLASSES CAKE 

1 egg 1-3 cup sweet milk 
% cup sugar 1% cups flour 

^ cup molasses 1 tsp. soda 

2-3 cup thick sour cream Salt and spice 

—Ella H. Harper 

RIBBON CAKE 

2 cups sugar ^ cup butter 

^ eggs 1 cup sweet milk 

Add 1 tsp. soda and 2 tsp cream of tartar sifted 
with 3 cups flour. Flavor with nutmeg. Put a little 
more than half into 2 cake tins. To the remaining mix- 
ture add 1 tbsp molasses, 1 cup chopped raisins, 1 tsp. 
each of cloves, nutmeg and cassia, 1 tbsp. flour. Bake in 
1 tin. Spread one light cake and the dark one with jelly. 
Press the three layers together, and wrap in cloth. 

— Anna R. Skillings 

CARAMEL CAKE 

2 eggs Vanilla 

% cup milk ^ cup butter 

% tsp. soda 1 tsp. cream of tartar 

1 cup sugar Bake in two tins. 

2 cups flour 

FILLING: 2 cups sugar Butter size of egg 

Vz cup milk 

Boil 10 min. Beat till cold. Add Vanilla. 

—Edith Blethen ^ 

METHODIST PIE 

2 eggs Smafli.1 piece of butter 

1 Cup sugar 2 tsp cream of tartar 

^ cup milk 1 tsp. soda 

l^cups flour 
Bake in two layers. 

Filling: 2 apples grated, 1 cup sugar, white of 1 egg 
.beaten, flavor to taste. — Mary L. Jordan. 
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FIG CAKE 

1 cup butter 2 cUps sugar 

3 cups flour 1 cup milk 

4 eggs 2 level tsp. cream of tartar 
1 level tsp. soda Salt, vanilla 

Cream sugar and butter, add yolks of eggs. Sift 
cream of tartar with soda, salt and flour several times. 
Add milk and flour alternately. Beat well. Add the 
well beaten whites last. Bake in 2 layers. 

Filling: % lb. figs chopped fine, % cup sugar, 14 cup 
boiling water. Cook to a smooth paste. If too thick 
add a little more water. — A. Isabel Houlton. 

RAISIN SMASH 

3 eggs, saving white of two, ^ tsp. soda 
1 cup sugar 1 cup sugar 

1-3 cup butter, 1% cup milk 1 2-3 cups flour 

1 tsp. cream of tartar, 
Bake in two small sheets. Beat 2 egg whites stiff, 
add 11/2 cupfuls sugar, 1 cupful seedless raisins. Use 
for filling and frosting of cake. 

— Marie D. Jennings 

ROLL JELLY CAKE 
Beat the yolks of 3 eggs with 1 cup sugar, 2 tbsp. 
sweet milk. Beat the whites to stiff froth. Mix thor- 
oughly. Sift 1 heaping tsp. baking powder with 1 cup 
flour. Add to other ingredients. Flavor with lemon. 
Bake at once in moderately hot oven. When baked turn 
quickly on a sprinkled cloth. Spread with jelly, roll up, 
dust with powdered sugar. — Marie D. Jennings. 

CREAM PUFFS 

1/2 cup butter, I14 cups water. Let boil, add I14 
cups flour. Mix. Take from fire. When cool stir in 3 
unbeaten eggs, 1 at a time. Drop on hot ungreased pan 
to make 1 doz. Bake 20 min. 

Cream: Heat IV2 cups milk. Mix smooth with a 
little milk, 2-3 cup sugar, 1/2 cup flour, add 1 beaten egg. 
Add this mixture to boiling milk, stir to cream. Add 
vanilla. — Lizzie H. Dillingham 
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JELLY ROLL 

% cup sugar 1 tsp oream ot tartar 

2 eggs 6 tsp. milk 

^ tsp. soda 1 heaping cup flour, salt 

Bake on a greased paper. When done spread on 
jelly quickly and roll up in cloth. — ^Mabelle S. Bailey. 

CREAM PUFFS 

1 cup hot water, 1/2 cup butter boil together. While 
boiling stir in 1 cup sifted flour. Take from stove and 
stir to a smooth paste. Cool. Stir in 3 unbeaten eggs 
for 5 min. Bake 25 min. in quick oven. Do not open 
oven door unless necessary. 

Cream: Heat 1 cup milk. Mix V^ cup sugar with 2 
tbsp. flour, add to a beaten egg, add all to milk, cook un- 
til thick. Flavor with vanilla. When both are cool open 
one side of puffs and fill with cream. Makes 1 doz. 

—Ella H. Harper- 

CREOLE KISSES .... 

White of 1 egg 2-3 cup nuts chopped 

1 cup sugar Vanilla 

Spread on baronettes or butter-thins. 

Harriet B. Haskins. 



Puddings 



'Tis the dessert that graces all the feast — King. 



AUBURN PUDDING 

3 tbsp. butter or lard V^ tsp. clove, allspice and 

2 tbsp. sugar nutmeg 

Mi cup molasses 1 2-3 cups flour 

% cup sweet milk % tsp. 'Soda, stirred in flour 

% cup floured -raisins, salt 

Mix in order named, stir well after adding each in- 
gredient, Steam II/2 hi's. and serve with good pudding 
sauce.— Sadie A. Lyford. 
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SAINT JAMES PUDDING 

3 tbsp. butter or part lard 1 7-8 cups flour 

% cup molasses 1 tsp. soda 

% cup milk % lb. dates or raisin« 

Add cinnamon, clove and vanilla, steam 21/2 hours. 

BROWN SUGAR SAUCE 

1 cup brown sugar Butter size walnut 

3 tbsp milk Vanilla 

Melt ovpr teakettle. — Charlotte M. Greenlaw. 

HARD SAUCE 
Add to beaten yolk of egg 1 tbsp. water, hot or cold, 
V2 cup sugar, then add well beaten white of egg. 

' — ^Charlotte M. Greenlaw 

PLAIN PUDDING SAUCE 

4 tbsp. sugar 1 tbsp. flour 

2 tbsp. butter 1 egg white, beaten stiff 
Stir sugar, butter and flour together, add white of 

egg. Into this stir quickly 1 gill boiling water. Flavor 
to taste. — Sarah A. Thorne. 

HONEYCOMB- PUDDING 
Mix together V^ cup sugar, 1 cup molasses, 1 cup 
flour. Heat together 1/2 cup milk, 1/2 cup butter. Add 1 
tsp. soda. Stir the two mixtures together, then add 4 
well beaten eggs. Steam IV2 hrs. Serve with whipped 
cream or any sauce preferred. Very rich. 

— Grace C. Taber 

BLUEBERRY PUDDING 
1 egg 3 cups flour 

1 cup sweet milk 1% cups blueberries 

1 cup molasses 1 tsp. soda, salt 

Steam 2 hrs. — Addie E. Knight 

SUET PUDDING 

1 cup chopped suet 2 cups flour 

1 cup chopped raisins 1 tsp. soda 

1 cup molasses Nutmeg, cloves 

1 cup sweet milk Cassia and salt 

Steam 3 hrs. — Susan Hersey 
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STEAMED CHOCOLATE PUDDING 

1 egg 1 tsp. baking powder 

Vi cup sugar 1 tsp. butter 

Vi cup milk 1 sq. melted chocolate 
1 cup flour 

Mix in order named, steam I14 ^^^s, 

Sauce. 1 egg beaten light, stir in gradually 1 cup 
sugar, beat well and add 1 cup boiling milk. Flavor with 
vanilla. Cynthia A. Dillingham. 

CHRISTMAS PUDDING 

Vz cup sugar 1 tsp. soda 

Vz cup molasses 1 tsp cassia 

1 cup sour milk ' 1 cup raisins . 

Add flour to make stiff enough to hold up spoon. 
Steam 3 hrs. 

Sauce: Cream 1 cup sugar and 1/2 cup butter, add 1 
cup sweet cream. Set in dish of hot water and stir 10 
minutes. — ^Jennie G. Boothby. 

CHEAP RICE PUDDING 

4 tbsp. rice soaked over Butter size walnut 

night Vi cup molasses 

2 qts. skim milk, scalded % cup sugar, salt 

Bake in a moderate oven 3 hrs. or more. After it 
has been baking 1 hr. add 1 cup seeded raisins. Stir 
from bottom often. — ^Maude H. Bennett. 

RICE PUDDING . 

2 qts. milk 1 cup raisins 

% cup rice 1 tsp. cinnamon 

% cup sugar iSalt ^ 

Bake rather slowly 2 or 3 hours. Stir often. 

— Lena M. Hersey 

MOUNT VERNON RICE PUDDING 

2 tbsp. rice ^^ cup raisins 

1 small cup sugar 1 qt. milk 

•Salt Vanilla or Nutmeg 

Bake about 2 hrs. and stir often. — Sadie A. Lyford 
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INDIAN PUDDING 
Mix 1 cup Indian meal, 2-3 cup molasses, 1 tsp salt, 
a little ginger and cinnamon and stir into 1 qt. scalded 
milk. Let stand until cold, then add 11/2 pt. cold milk, 
sweet apples or raisins if desired and bake 3 hrs. or 
more. — Jennie G. Boothby. 

QUICK INDIAN PUDDING 

1% cup sour milk 2 eggs well beaten 

1 level tsp. soda Salt 

Sift in enough dry corn meal to make consistency of 
Johnny-qake and stir in raisins or any dried fruit. Put 
iiito'bag allowing room to swell. Place in kettle half fill^: 
ed with boiling water. Boil 1 hr. Serve with cream and 
sugar. — Eva E. Wills. 

INDIAN TAPIOCA PUDDING 
Soak 3 tbsp. Minute Tapioca 15 min. in 1 cup cold wa- 
ter. Scald 1 pt. milk, stir in 3 tbsp. Indian meal and 
add the tapioca. Then add V2 cup sugar, 1/2 cup molasse^ 
and butter 1/2 size of egg. Bake in oven 20 minutes. 
Stir, add 1 cup cold milk and bake 1 hour. Serve with 
or without cream. — Mary E. Kinsley 

MOUNTAIN DEW PUDDING 

4 crackers rolled fine 2 egg yolks, beaten 

1 full pt. milk 1 tbsp. sugar, salt 

Bake pudding and spread on 2 egg whites beaten 

stiff with V^ cup sugar. Brown in oven. Best served ^ 

cold. — Izora H. Jordan. 

SANDWICH PUDDING 

1 egg 1 tsp cream of taft'tar 

1 . cup sugar ^ tsp. soda 

% cup milk 1^ cups flour 

iSalt Butter, size of egg 

Butter a pudding dish, slice into it 2 or 3 tart apples. 
Turn batter over apples and bake in moderate oven 30 
to' 40 min. In place of apples a can of blueberries with 
the juice drained off, is good. Serve this with lemon 
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8auce: 1 cup sugar, 14 cup butter creamed together. Mix 
1 tbsp. cornstarch in a little cold water and add boiling 
water to make 1 cup. Let it cook a few minutes and 
turn over the sugar. Stir thoroughly and flavor with 
lemon. — Eva E. Wills. 

LEMON CAKE 

1 cup sugar 3 tbsp. melted butter 

4 eggs 3 tsp. baking powder 

3 tbsp. sweet milk 1 cup flour 

Bake and serve with sauce. 

Sauce: Beat 1 egg and grated rind of 1 lemon to- 
gether, add 1 cup sugar and juice of 1 lemon. Dissolve 
1 tbsp. corn starch in 1 cup cold water. Cook all to- 
gether over hot water until it jellies. 

— Eliza Turner 

CHOCOLATE PUDDING 
1 pt. boiling water 1 cup sugar 

3 tbsp. cocoa iSalt and vanilla 

3 tbsp. flour 

Cook in double boiler until smooth and thick. Serve 
with cream or sauce. 

Sauce : 1 egg white, beaten with 1 cup powdered su- 
gar, vanilla. Pour over pudding. — Harriet B. Haskins. 

BANANA PUDDING 
1 pt. imilk 1 scant dessert spoon corn 

1 egg starch 

(Salt % cup sugar 

. VaniUa 

Cook in double boiler, cool and pour over sliced 
bananas sprinkled with sugar. 

—Amy H. Wight 

BANANA CHARLOTTE RUSSE 
Line dish with sponge cake cut in squares, add. sliced 
bananas and whipped cream until dish is filled. Peaches 
may be used. — Cynthia Dillingham 
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COFFEE WALNUT PUDDING 

i-3 cup strong coffee 1 egg 

1% cup milk 2 tsp. corn starch 

' Vz cup sugar % cup chopped nuts, salt 

Heat coffee, milk and salt in double boiler, beat egg 
slightly, add sugar and corn starch and stir into the milk 
until thick, add chopped nuts. Serve with whipped 
cream.— Annie E. Walls 

TAPIOCA CREAM 
Cook in double boiler for 15 min. 1 qt. hot milk, 2 
heaping tbsp. minute tapioca, a little salt. Stir often. 
Beat togeher yolks of 2 eggs and 1/2 cup sugar. At end 
of 15 min. stir eggs and sugar into milk and tapioca. 
Cook until it begins to thicken Uke custard, then pour 
into a dish and whip in the stiffly beaten whites. Cook 
and flavor. — ^Angie M. Skillings. 

SPANISH CREAM 
2 tbsp. gelatine dissolved in 1 cup milk. Scald l^pt. 
milk and add gelatine. Beat yolks of 2 eggs (4 eggs 
may be used. — Cynthia Dillingham. 
When a little cool stir in the stiffly beaten ^%^ whites. 
Set away to cool in a mold. Serve cold the following day. 

— Anna R. Skillings 

COFFEE SPANISH CREAM 
Mix \y^ cups boiled coffee, 1/2 cup milk, 1-3 cup su- 
gar,l tbsp. gelatine, heat in double boiler. Beat 3 e^^^ 
yolks and 1-3 cup sugar and one shake of salt. Add to 
first mixture and cook until thickened. Remove from 
range and add 3 ^%% whites beaten stiff, V^ tsp. vanilla. 
Turn into molds first dipped in cold water and chill. Server 
with whipped cream. — Annie E. Walls. 

DATE PUDDING . 

1 lb. dates, stoned. V2 cup cold water. Cook until 
soft. Cool. Whip 1/2 pt. cream stiff and fold in dates. 
Serve very cold in sherbet glasses. Cover top with grat- 
ed nuts. — ^Mary E. Kinsley. 
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SNOW PUDDING 

1 pt. milk, 3 tbsp. sugrar, a little salt. Bring^ to a 
scald in double boiler and add 2 heaping tbsp. com starch 
which have been wet in a little cold milk. Cook until it 
thickens then add the beaten whites of 3 eggs. Flavor 
with lemon. 

Sauce : Heat in double boiler 1 pt. milk, 3 tbsp. sugar 
and a little salt. Take from fire and pour it over the 
beaten yolks of 3 eggs, stirring constantly. Cook until 
it is of the consistency of a soft custard. Flavor with 
vanilla. Serve cold. — Mary E. Schoppe. 

APPLE SNOW 
Cook 1 large tart apple. Beat 1 egg white till stiff 
and add 1 tbsp. sugar, add apple and beat until it will 
stand alone. Serve with soft custard. 

PRUNE WfflP 

1 cup cooked prunes, with stones removed 
% egg whites 2 tbsp sugar 

Beat whites stiff, add sugar fold in prunes cut up 
fine. Bake in slow oven % hr. Serve with soft custard 
niade with egg yolks. 

Soft Custard: 1 cup hot milk, 2 egg yolks, 2 tbsp. 
sugar, salt. Beat yolks, salt and sugar and pour hot 
milk on them, stir till smooth. Place in double boiler 
and cook until it begins to thicken. 

PINEAPPLE DELIGHT 

1 cup diced pineapple % cup sugar 

1 tbsp gelatine 1 cup heavy cream, whipped 

2 tbsp. rice 2 cups boiling water or 
A little salt fruit juice 

A few preserved cherries 

Boil the rice until very soft, then drain it. Dissolve 
the gelatine in the boiling water and add the sugar and 
rice. Cool slightly and add the S'alt, the pineapple and 
tije whipped cream. Cool and serve in dainty glasses 
with a cherry on top of each. — Mabelle S. Bailey 

46 



Digitized by VjOOQIC 



Ices 



"The rose-lipp'd dawning 

Is not so melting, so delicious." 



, RASPBERRY ICE 

4 cups water 1 2-3 cup sugar 

2 cups raspberry juice Juice of 1 lemon 

Make syrup of sugar and water by boiling 20 min. 
Strain raspberry and lemon juices through cheese-cloth, 
and add to syrup. Freeze. — Nellie W. Robinson 

RASPBERRY MOUSSE ^ 

Whip 1 cup cream, stir in 1 cup sugar, then 1 cup 
vaspberry juice and last the white of 1 egg beaten stiff. 
Put into a round coffee can, placing a piece of oiled pa- 
per over it before putting on the cover, then pack in ice 
and salt for 4 or 5 hrs. When ready to serve, wrap a hot 
.cloth around can, just an instant, and it will slip out in a 
round loaf, right for slicing. — Mary E. Kinsley. 

COFFEE MOUSSE 
1 tsp. Knox Gelatine dissolved in 14 cup cold water, 
add 1 cup strong hot coffee. Set away 1 hr. to cool, then 
add % cup sugar, IV^ tsp. vanilla. Beat 1 pt. cream stiff, 
add to gelatine, and beat hard with egg beatef. Freeze 
\ vithout stirring, 4 hrs. — Lizzie H. Dillingham. 

CAFE PARFAIT 

Dissolve 1 cup sugar in V2 cup strong hot coffee, 
I train and cool. Add 1 pint cream (whipped), put into 
mold and pack in ice and salt. Let stand 2 or 3 hrs. with- 
out stirring. — A. Isabel Houlton. 

SHERBET 
Whip 1 cup cream. Add sugar to taste. Whip more 
and add juice of 14 lemon, or strawberry pineapple or 
raspberry juice. Freeze in snow. When it begins to 
stiffen beat until foamy. 
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LEMON MILK SHERBET 

2 cups sugar Juice and grated rind, 

2 lemons 

Mix and let stand for sugar to dissolve. Chill 1 qt. 
milk in freezer, add sugar and lemon. Freeze. 

— Nellie W. Ro-binson 



^Mf^i^^ 



,^,, VANILLA ICE CREAM 

' .^ ♦rH' ^ 1 qt. milk, scalded 2 cups sugar 

<^/ >f %cup flour 2 eggs 



id 



Mix flour, sugar and eggs, add to scalded milk and 
stir until smooth. When cool, strain and add 1 qt. thin 
cream or rich milk. Flavor with vanilla. 
////^^ — Lizzie H. Dillingham 

^' PHILADELPHIA ICE CREAM 

1 qt. cream, 1 scant cup sugar, vanilla to taste. 
Whip the cream until frothy, mix in the sugar and flavor- 
ing, pour into freezer, and freeze in usual way. Makes 2 
qts. frozen ice-cream. — Anna R. Skillings. 

JUNKET ICE CREAM 

Heat to luke warm, 1 qt. milk, ll^ cups sugar, van- 
illa. Add \yx junket tablets dissolved in 1/2 tsp. warm 
water, stirred in quickly. Set aside for 14 hr. Add 1 
€up cream, whipped. If desired add any fruit. Freeze. 

— Sarah A. Thorne 



GRAPE NUT ICE CREAM 

1 qt. cJream 1% cups sugar 

1 qt. imilk 1 tl>sp. vanilla 

4 or 5 eggs y^, tsp. salt 

1/2 cup Grape Nuts, fill up cup with milk and let soak 
a few minutes. Whip cream and milk, then beat whites 
and yolks of eggs separately.— Gladys E. Cobb. 
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Candies 

Inventions to delight the taste — ^^Shakespeare 



FUDGE 

2 cups white sugar 2 tbsp. cocoa 

1 cup milk Buttdr, size of a walnut 
Boil 20 min. then add 1 tsp. vanilla. 

— Georgia A. Reed 

CHOCOLATE FUDGE 

2 cups sugar 1 cup cream 

% cake Baker'is chocolate 1 tbsp. butter, vanilla 

Cook until it forms ball in water, then beat until 
thick and pour in buttered pan. — Lizzie H. Dillingham. 

COCOANUT CAKES 

Whites of 2 eggs beaten stiff 2 cups corn flakes 
1 cup shredded cocoiaaiut Vanilla or Almond 

Drop by tsp. on buttered tin and brown in oven. 

— Adelaide B. McFarland 

CHOCOLATE BROWNIES 

% cup butter 2 sq. chocolate 

1 cup brown sugar % cup flour (sifted 3 times) 

2 eggs (beat yolks and 1 tsp. vanilla 

whites separately) 1 cup chopped walnut meats 

Add stiff whites last and bake in moderate oven. 
Cut in 1 inch cubes as soon as removed from oven. Cool 

— Alice S. Thomas 

PEPPERMINT CANDY 

1 cup sugar ^ cup milk 

Small piece butter 

Boil 12 minutes, then beat until white and thick, 
flavor with peppermint, pour on butterd pan. 

— Mabel A. Johnson 
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PEANUT CANDY 

2 cup« molasses 1 tbsp. butter 

1 cup brown sugar 1 tbsp. vinegar 

Put in kettle and boil, try in water. Have peanuts 
in buttered pan, and pour the candy over them. Cut 
while warm. — Margaret E. Johnson. 

DIVINITY FUDGE 

2 cups sugar 2 whites of eggis (beaten 
% cup Karo Kom Syrup stiff) 

% cup water 1 cup chopped nuts 

% tsp. v^nUla ^ 

Boil syrup, sugar and water until brittle, stir into 
the whites of eggs and beat fast wih egg beater, add nuts 
and vanilla. Beat until thick and creamy and pour on 
buttered pan. Cool and cut. — Lizzie H. Dillingham. 

IMITATION DIVINITY FUDGE 
2 cups brown sugar, 14 cup milk, 1 tsp. butter. 
Boil until it forms a ball in water. Beat in 1 small can 
marshmallow cream and add V2 cup chopped walnuts, V^ 
tsp. vanilla. Beat until thick, pour on buttered pan and 
cut when cool. — Lizzie H. Dillingham. 

MARSHMALLOWS 

1 envelope Knox Gelatine 2 cups sugar 

A few grains salt and flavor to taste. Soak gelatine 
in 10 tbsp. cold water. Boil the sugar with 10 tbsp. wa- 
ter until it "threads." Add gelatine to syrup and let it 
stand until partly cooled, add salt and flavoring, beat 
with a whip until too stiff then with large spoon until 
it settles into sheet. Dust large pan thickly with pow- 
ered sugar. Cut in squares and roll in powdered sugar. 

— Lizzie H. Dillingham 

PENOCHE 

2 cups brown sugar 1 cup (milk 

1 cup white sugar Butter size of an egg 

Boil until it hardens in water. Beat Until creamy, 
then add peanuts or walnuts. Peanut butter may be 
added instead of nuts. — Lizzie H. Dilingham. 
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Pickles 



'Tls the sour sauce to the sweet meat — Dryden 
CUCUMBEK PICKLES 

1 gal. vinegar 2 cups sugar 

% cup salt 2 tbsp. mustard 

2 onions sliced thin Pepper to taste 
1 tbsp. all kinds spice including ginger. 

Wash cucumbers put them into mixture. Stir from 
bottom once in 3 days for 3 times. Good to eat in 2 
weeks. — Maude H. Bennett 

CUCUMBER PICKLES 
Without heating, mix 1 gal. vinegar, 1 cup sugar, 1 
cup salt and V2 cup mustard. 

Wash and wipe cucumbers, put into mixture. Cover. 

— Cora A. Reed 

CUCUMBER PICKLES 

Pout hot salt brine over cucumbers, let stand over 
night. In morning rinse pickles. Take 2-3 water and 
1-3 vinegar add small piece alum, let reach boiling point, 
then drop in pickles, let scald 5 min., drain and fill cans. 
Have ready 1 qt. vinegar to 100 cucumbers, 1 cup sugar, 
1 tbsp. mixed spices, small red pepper cut fine. Let 
come to boil and pour over cucumbers in jars while boil- 
ing hot and seal. — A. Isabel Houlton. 

RIPE CUCUMBER PICKLES 
Pare, take out seeds, cut in strips, sprinkle with salt 
and drain over night. 

To 6 lbs. cucumbers add 1 lb. brown sugar, 1 tbsp. 
cloves, allspice, cinnamon and pepper. Cover with 
vinegar. Boil till tender. — Ella H. Harper 

MIXED PICKLES 

3 doz. green toni»atoes 1 small head cabbage 

1 qt. button onions 1 ripe pepper 

6 green peppers 3 doz. small cucumbers 

2 bunches cedery 2 cauliflowers 
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Cut the vegetabes small as you like. Let stand in 
salt and water over night. In morning drain and scald 
a few at a time in 1 qt. of vinegar and 1 qt. of water. 
(There is no further use for this mixture). Put 2 qts. 
vinegar on to boil. Into another qt. of vinegar put 3 
lbs. of brown sugar, l^ lb. mustard seed, 1 tsp. each, cin- 
namon, clove, allspice, black pepper. Add to boiling vin- 
egar. Add vegetables and boil 10 min. Seal in jars. 

—Grace C. Taber 

FRENCH PICKLES 

3 qts green tomatoes 1 qt. peppers 

1 qt. onions 1 cauliflower, cut fine 
Sprinkle with salt, let stand 12 hrs. drain. (If de- 
sired add 1 to 2 bunches celery cooked in vinegar till tend- 
er then drain.) 2 qts. cucumber pickles cut fine. Take i/4 
lb. mustard, V2 oz. tumeric, 3 cups sugar, 1 cup flour, mix 
all in a little cold vinegar. Stir into 1/2 ^al. boiling vin- 
egar. Let thcken, pour over pickles while hot. Seal. 

— A. Isabel Houlto;i 

GREEN TOMATO SWEET PICKLES 
From 1 pk. green tomatoes remove thin slice from 
blossom end and hard part around stems. Slice. 
Sprinkle with cup salt, set aside over night. Drain, boil 
for 15 minutes in 2 qts. water and 1 qt. vinegar, drain 
again. 

Cook 10 min. in 1 gal. vinegar, 4 cups brown sugar,. 
1 package spice for pickling. Add tomatoes and simmer 
an hour. Stir occasionally. Store in crock or jars. 

— Sarah A. Thome 

SWEET PICILILLI 
Chop 1 pk. green tomatoes. Add 1 cup salt, let 
stand over night. Drain. Put in kettle over fire. Cover 
with mild vinegar. Add 8 scant cups sugar, 5 chopped 
peppers, 1 tbsp. each allspice, cinnamon, clove. Cook 
gently about 1 hour. Seal while hot. 

CHILI. SAUCE 

12 ripe tomatoes 4 ripe peppeirs 

2 onions 2 tbsp. salt 

3 tsp. vinegar 2 tbsp. sugar 
1 tsp. cassia Boil 1 hr. 



— Nellie D. French 
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TOMATO RELISH 

1 cup tomato 1 tsp. cinnamon 

1 tbsp. salt 1 scant cup sugar 

1 cup vinegar ^4 tsp. clove, pepper 

Slice or cut fine 6 medium sized onions, add to mix- 
ture. Boil 1 hr. 

— Cynthia A. Dillingham 

MEAT RELISH 

1 pk. ripe tomatoes 6 gfreen peppers 

1 bunch celery 6 onions 

% cup salt 2 lb. sugar 

3 pts. vinegar 2 oz. white mustard- seed 

Chop vegetables, mix with the other ingredients. Let 
stand over night then put in jars. Requires no cooking. 

RIPE TOMATO CATSUP 
Stew together until soft V^ pk. ripe tomatoes, 4 small 
onions, 2 ripe peppers, chopped coarsely. When cool sift 
to remove the seeds. Add 1/2 Pt. vinegar, V^ cup of su- 
gar, V4 tsp. clove. Add salt and cayenne to taste. Boil 
down until it thickens. — Cynthia A. Dillingham. 

PEPPER RELISH 
1 doz. each of red and green peppers, 1 doz. onions, 
Chop, cover with boiling water, let stand 5 min. Drain. 
Add 2 cups sugar, 4 tbsp. salt, 1 qt. vinegar. Boil 20 
min. Seal. — ^Carrie B. Allen. 

Preserves 

The last taste of sweets is sweetest last — Shakespeawe 

RASPBERRY JAM 

Use equal amounts in pounds of sugar and raspber- 
ries. Heat separately. To heat the sugar, place in oven 
and stir occasionally. Add the two together and cook 
4^ min. — Harriet B. Haskins. 

PEARS WITH CRAB-APPLES 
Prepare a pk. of crab-apples. Cook and strain the 
juice as for jelly. Prepare nearly as many pears^ and 
cook in the erab juice. Use sugar to taste. Cook slowly 
several hours. Seal in glass jars.— Sarah L. Staples. 
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QUINCE HONEY 

Pare arid grate 5 large qumces. To 1 pt. boiling wa- 
ter add 5 lbs. sugar. Stir over fire till sugar dissolves. 
Add quince, cook 20 min. pour into glasses. 

TOMATO MARMALADE 

3 lbs. tomatoes 3 onan^^es 

3 lbs. sugar 3 lemons 

Remove pulp and seeds from oranges and lemons, 
slice and put through food-chopper with the rinds. Add 
^matoes and sugar. Cook 1^4 hrs. or until done. 

— ^Lizzie A. Crafts. 

GRAPE CONSERVE 

3 qts. grape pulp. Cook until seed seperate and 
strain. Add to skins. Then add 3 lbs. sugar, 1 lb. rai- 
sins cut fine and 3 oranges cut fine using the grated rind. 
Cook about 2 hrs. Add 1 cup chopped walnuts the last 
half hour of cooking. — Lizzie H. Dillingham. 

GRAPE MARMALADE 

Pulp grapes, put pulp in kettle, cook until seeds sep- 
arate. Put through sieve. Return pulp to kettle with 
skins and add an equal measure of sugar. Cook slowly 
30 minutes. 

CRANBERRY JELLY 

Wash 1 qt. cranberries, add a generous 1/2 Pi^it water. 
Cover the kettle and cook 10 minutes. Watch carefully 
that it does not boil over. Press through a sieve. Add 
1 lb. sugar, stir over the fire until sugar is dissolved. 
Bring to a boil and turn at once into moulds. To keep 
its form nicely it must stand in a cold place over night.^ 
Too long boiling will spoil the jelly. — ^Mabelle S. Bailey. 
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Miscellaneous 



SAUSAGE MEAT. 

6 lbs. lean pork 3 tsp. pepper 

3 lbs. fat pork 6 tsp. salt 

—Sarah A. T 

SAUSAGE 

10 lbs. lean and fat fresh . % cup salt 
pork 3% tbsp. sage 

2^4 tsp. pepper - - 

— Mabelle S. Bailey 

PICKLE FOR PIGS SHOULDER 

A large kettle of wateir 2 cups salt 

% cup molasses % cup sugar 

1 tsp. each soda and allspice, salt-petre size of acorn. 
Let boil up, cool and skim, cover shoulder with brine, 
let remain 4 to 6 weeks. Remove from brine and boil. 
Slice when cold. — Grace C. Taber. 

PICKLE FOR HAMS 
For salting 2 small hams, 2 qts. salt, 2 cups sugar, 
2 tbsp. salt-petre dissolved in boiling water in kettle on 
stove. Skim and cool. Put a layer of salt in jar, pack 
in hams and cover with brine. 

PICKLE FOR EGGS 

1 pt. salt 1 pt. slackened litme 

3 gal. water Cover. 25 doz. fresh eggs 

BAKING POWDER FOR BISCUITS 

2% lb. cream of tartar 1 lb. soda 

1^ lb. pastry flour Sift together 10 times 

— Anna R. Skillings 
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